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HI. An Account of the Moorifh Way of Dref- 
fing their Meat (with other Remarhg} in Weft 
Barbary, from Cape Spartel to Cape de Geer. 
By Mr, Jeered Jones, 

T H E Mauritanian or Barlarian Moor , when he ri- 
fesin the Morning, wa(hes himfeif all over, and 
drelies, then goes to their Jiama, or Church, fays his 
Prayers, and returns home, where his Wife, Concubine, 
or Slave, hath his Breakfaft provided for him, which is 
fometimes made of Barley or Wheat-Gruel ; for I have 
known both. It is made fomewhat thicker than ours, 
till it be ropy ; they put Origan, and other Herbs, pow¬ 
der’d, into it, which for fuch ufes they keep dry’d all 
the Year j fome will put a little Pepper, and other 
Spice. I have often been treated with warm Bread, 
frefh Butter, and Honey, in a Morning, which is not 
feldom ufed amongft themfelves, an Hour or two after 
they have had Gruel; as alio Hafty-Pudding, with 
Butter, and fometimes Butter and Honey, (as the Guefts 
are, and according to the Ability of the Entertainers.) 
Some again give Cufcufoo, with Milk, others with Flefh, 
a third with Roots. It is to beobferved, when any one 
hath a Gueft or Guefts in his Houfe, the Neighbours 
bring their Difh to welcome him or them, on account 
of the Refpedfc and Love they bear to their Neighbour, 
as well as to (hew their Readinels to entertain the Stran¬ 
ger. This Practice is found conftantly ufed throughout 
the whole Country amongft the Moors , one towards 
another, reciprocally. And I have as often found the 
like Civility, as I had occafion to take up my Lodging 
at any Place, where I was acquainted with any of the 

Inhabitants. 
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Inhabitants. The Jews likewife fhew great Civility to 
any Chriftian, and treat him with what they have, as 
ftew’d or baked Hens, Capons, hard Eggs boil’d or roaft- 
ed, which they prefs flat with Pepper, and Salt, Wine, 
Brandy, &c. They have generally the bell Bread, and 
every thing elfe of the kind that they can get. They 
put Annis, and two or three other forts of Seeds in 
their Bread; one is black and angled, tafts almod like 
Carrot’feeds, and I think I have feen thde fornetimes 
ufed in Bread in Spain ^ I know not the Names of the 
other Seeds in Englijh, nor any Language but Arabick. 
They efieem Honey as a wholfome Breakfaft, and the 
ffioft delicious that which is in the Comb, with the 
young Bees in it, before they come out of their Cafes, 
whilft they (till look Milk-white, and refemble (being 
taken out) Gentles, f'uch as Fishers ufe: Thefe 1 have 
often eat of, but they feem’d infipid to my Palate, and 
fornetimes 1 found they gave me the Heart-burn. 

In Safe I had a Bag of Honey brought by a Friend 
who made a Prefent of it, as being of great Efteem, 
and fuch as they prefent to Men of greateft Note 
amongft them. This, he told me, I was to eat a little 
of every Morning, to the quantity of a Walnut ^ it was 
thick as Venice Treacle, and full of fmall Seeds. I 
ufed to breakfaft on it for feveral Days together, taking 
the Paid quantity at a time ; it always made me fleepy, 
but I found my (elf well, and in very good temper of 
Body after it. Tire Seeds were about the bignefs of 
Mufta»d, and, according to the Defcription of them to 
me, and the E(lefts I found by eating the Honey and 
them, they ttiufl: be a large fort of Poppy-feed. The 
Honey was of that fort they call in Izucanee, or 
Origanum , which (the Bees feed on, and) thde Seeds 
were mixed with. 
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Cafe us, or Cuskfoo , is the principal Difh among# 
them, as the OUa is in Spain: This is made of Flower 
of Wheat, and when that is fcarce, of Barley, Millet, 
Indian Corn, &c. They (hake fome Flower into an 
earthen Pan, made on purpofe, which is not glazed, 
fprinkling a little Water on the bottom of the Pan firft, 
and then working it with both their open Hands flat, 
turning them backwards and forwards to grain it, till 
they make ir much rdembling Saga, which comes 
from the Eafi Indies. They ftew their Fkih, keeping 
their Pots clofe covered, w hich are made of Earth, put 
t he Cuskfoo into an earthen Cullender, which they call 
Caskafs. B vid. Fig and this Cullender into the Mouth of 
the Poc, C. that fo all the Steam which ariles from the 
Meat may be imbibed by the Cuskfoo, which caules it 
to fwell, and make it fit to be eaten : When it is enough, 
for they love every thing thoroughly done, they put 
this Cuskfoo out into the Dilh they lerve it up in, which 
is fomewhat like D. and the Cuskfoo being heaped up, 
they make (as it were) a Bed or Place for the Meat to- 
lie in, then they put good ftore of Spice, as Ginger, 
Pepper, Saffron, &c. This Dilh is let upon a Mat on 
the Ground, and four Men may eafily fit about it, tho’ 
I have feen fix and more at one Dilh; they fit with their 
Buttocks upon the Calves of their Legs, with the bot¬ 
tom of their Feet on the Ground. If there are many 
to eat at this Meal, there are more Difhes. This Dilh 
they have in ufe fometimes at Breakfaft, as well as Din¬ 
ner and Supper, but it is commonly ufed for the two 
laft Meals. They cover it with a thing made on pur¬ 
pofe, fomewhat like E. and it will keep hot enough 
two Hours. At a (lately Entertainment they will have 
a Sheep roafled whole, fometimes a half, or a quarter, 
on a wooden Spit, or the moft convenient thing they 
can find. They do not continually keep turning it, as 

we 
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we do, but leifurely let one fide be almoft roafted be¬ 
fore they turn the other. The Fire is commonly of 
Wood burnt to clear Coal, and made (o, that the Heat 
afcends to the Meat. They bafte it with Oil, and a lit¬ 
tle Water and Salt incorporated. They let it be tho¬ 
roughly roafted ; then they fay, Bifmillah % In the 
Name of God, after they have walhed their Right Hands, 
and pulling the Meat in pieces, they fall to eating. It 
is to be noted, that they never ule but their Right 
Hand in eating, and one holds whilft the pther pulls it 
afunder, diftrrbuting the pieces to the reft, as he pulls 
it off. They feldom ufe a Knife, and a Fork is a 
ftrange thing amongft them. They are dextrous at 
this way of carving, and never flinch at the heat or 
warmth, for that would look mean, and might occafi- 
on one more bbld to take his Office upon him to per¬ 
form. When they have done, they lick their Fingers, 
and as often as they have a hot Dilh, they walh their 
Hands afrelh. Then they have Alfdoujh> or Firtnizzelli, 
with fome Meat on it, ftew’d Meat, well fpiced, with 
favoury Broth; which, after they have eat the Meat, 
they dip their Bread in the Sauce, or Broth, and eat it. 
They are cleanly in their Cookery, and if a Hair be 
found it is a capital Crime, but a Fly nor, becaufeit has 
Wings, and may get in after it pafles from the Cook’s 
Charge or Management; to be well and ftrongly fea- 
foned is no great Fault; and if one fhould fay ’tis too 
high of Pepper, they’ll reply, It is better to be Ah than 
Faugh ; alluding to the Differences between a ftrong, 
high, or hot, and lavoury Taft, and an infipid, watry, 
or unpleafant. Cullol is fin a 11 pieces of Mutton, with 
the Cawl df a Sheep wrapped on them. Some make 
good Colboh of the Liver, Lights, and Heart. They 
Pepper and Salt them, and put Sweet Herbs and Saffron 
into them, then roaft them, and when they dilh them 
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up, fqueeze an Orange or two on them. Thus they 
ule commonly in their ftewed Meats, Lemon and O- 
range for Roaft or Fifh. 

Etmorojia is another : This is pieces of Beef, of Cow 
or Camel, ftew’d with Butter, Honey, and Water,* 
fame will put Rob of Wine amongft it; they add Saf¬ 
fron, Garlick, or Onions, a little Salt, and when ’tis 
enough, ferve it up. They efteem this a delicious Difh, 
ufed moftly in the Winter, and fay it is g od againft 
Colds, notwithflanding they fay Beef is cooler chan 
Mutton. They have a piece of good Houlewifry for 
a ready Diflh, which is likewife apprt prtated to t e 
Winter Seafon; and this I will give an Account of be¬ 
fore I have done. Then the} will treat you with Hare 
ftew’d, ftewed and roafted Hens and Partridges : Thefe 
they disjoint, and let ftew in Water, and Oil, or But¬ 
ter, if they are not fat enough ol themfelves. When 
they are almoft enough, they beat a couple of Eggs, 
mix them with the Liquor, with Juice of Lemon or 
Vinegar, which they ufually have very good, and ferve 
it up. 

Then you may have more baked and roaft, and ano¬ 
ther Diflh of ftew’d Meat, which for its Goodnefs would 
be efteem’d amongft us : They take a Leg of Mutton, 
cut < ft the fl ihy part, leave out the Skin and Sinews, 
This Flefh they mince very fi e (with two Knives, one 
in each Hand) by holding th r m acofs, w hich they ma¬ 
nage with great D xt<n v • they ahb mince feme Suet, 
Parfly, Thune, Mint, &c. Then thev take Pepper, 
Salt, and Saffron beaten together, and fbme Nu meg • 
all thefe they add to the reft, with about half a hand¬ 
ful of Rice; they cut an Onion of the beft (orr, half 
through, and take off he firft Lay, as not fo fit for ufe, 
unlefs it be thick. (They that are curious take out the 
inner Skin, faying it is not wholforae, and bad for the 
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Eyes, it being the worft thing in an Onion, which other- 
wife would be the beft of Roots.) This Lay they fill 
with forc’d Meat, then the next, and fo on, which 
makes them look like fb many Onions$ fbme they put 
up in Vine leaves of the beft they can find for their pur- 
pofe. Whiift this is doing, the Bones and Refidue of 
the Leg of Mutton, being in moderate pieces, are 
dewing, with as much Water as will juft cover them; 
then they put on their forc’d Meat Balls atop of the 
Meat, and a green Bunch of Grapes upon them, cover 
it, and let it boil till thoroughly enough. This, I 
think, is one of their beft Dilhes, which they often ufe 
in Fefs and other Cities. Pillows y or Pi/Se, is a Difh 
very well known, made with Rice boiled, with a good 
Hen, Mutton, and Spice, the Flefh and Fowl being put 
on the Rice in a Difh, as Cuskfoo, and fb ferved up. 

A Buftard, which they roaft and ftew, aod make an 
excellent Diih of its Guts, I eat of it once j to me 
feemed very pleafant and favoury, and very grateful to 
the Stomack. This Bird is fit for their Ring’s Table, as 
likewife the Hedgehog, of which I will give an Account 
anon. Then they have Ragout , made with Sparrows* 
Pigeons, &c. 

Their Drink is plain Water, or Milk, and fbmetimes 
Rob of Wine mixed with Water. I was once treated 
with this by the Baffaaw of Sufe, Abdolmeleck ben 
Alcbotib , and there was brought to me a great Bowl 
which held above three Quarts ; he told me there was 
not above half a Pint of this Rob in it, and the reft was 
filled up with Water. It was very generous and plea- 
fant, and tho’ I did not drink a quarter of it, yet I 
found the Strength in half an Hour. This they fay is 
a Remedy againll Cold likewife, and pretend to take it 
medicinally ; tho’ Rob of Grapes is lawful according to 
their * Law. Under this Pretext, many Fejfee Merchants,* Alarm- 

to 
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to make Rob, or Vinegar, prels all the Grapes in their 
Vineyards, put it up in great Jars, under Ground, and 
keep it long, fo that it proves excellent Wine. When 
four or five merry Companions, with every one his 
Miftrels, appoint to be merry, they go out to their 
Vineyard or Garden, have Mufick, and all or mod of 
thefe Dilhes, and there fit and caroufe over a great 
earthen Bowl full of Wine, of about four or five Gal¬ 
lons, and fo drink round in a Cup that will hold almod 
a Pint, like a large Tea-Dilb, till there is none left; it 
often happens that they do not part till they have made 
an end of the whole Jar, which feldom is left than a 
Week’s time. I have known lome that have been nine 
Days fucceflively drunk; thofe that are known to drink 
Wine, or pi(s (landing, their Teftimony will not be va¬ 
lid in Law. 

In a Morning, during this time of Merriment, they 
are for feme favoury Bit, Pickled Fijk, or Efcavecbe , or 
Elchode. They are great Lovers of Filh, and have as 
great Variety, and very good, which they fry in Organ 
Oil , (lew, road, and bake, with good (tore of Spice, 
Onions, Garlick, Cummin, Partly , and Coriander. 
The Efcavecbe , or fry’d Filh, is cut in thin dices, and 
put into Vinegar, with the aforefaid Spices, adding Saf¬ 
fron and Pepper, &c. It will keep above a Month, and 
this they have commonly, as al(o pickled Limes, Olives, 
Capers, &c. They eat parched Garavanfas, parched 
Almonds, and Beans, which they parch in a Pan with 
Water and Salt. Thele, and other things, they have to 
relifli their Glafs of Wine, or give them a frelh Appe¬ 
tite to drink. They (ay, to cure the ill Effects of a 
drunken Bout, is, to take a (winging Cup of the fame 
Liquor, which invites them to more, and fo on. 

But I have left feme Dilhes, by this Digreffion, to 
give an Account of their extravagant Mirth. 

The 
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The Hedgehog is a Princely Difli amongfl them, and 
before they kill him, rub his Back againfl the Ground, 
by holding its Feet betwixt two, as Men do a Saw that 
faws Stones, till it has done fqueaking 5 then they cut 
its Throat, and with a Knife cut off all its Spines and 
finge it. They take out its Guts, fluff the Body with 
forne Rice, fweet Herbs, Garavancas, Spice, and Oni* 
ons; they put (ome Butter and Garavancas into the 
Water they flew it in, and let it flew in a little Pot, 
clofe flopped, till it is enough, and it proves an excel¬ 
lent Dilh. The Moors do not care to kill Lamb, Veal, 
nor Kid, faying it is a Pity to part the Suckling from 
its Dam. They eat with their boiled Meat, many times, 
Carots, Turnips of two or three forts, Cabbage, Beans, 
and Peafe, &c. which they have plenty, and very good. 
I have eat of Porcupine flewed, which much refembled 
Camels Flelh in Taft, and that is the neareft to Beef of 
any thing 1 know. 

I come now to give an Account of the Alcholea : ft 
is made of Beef, Mutton, or Camel’s Flefh, but chiefly 
Beef, which they cut all in long 11 ices, fait it well, and 
let it lie twenty four Hours in the Pickle. Then they 
remove it out of thofe Tubs, or Jars, into others with 
Water, and when it has lain a Night, they take it out, 
and put it on Roaps in the Sun and Air to dry ; when 
it is thoroughly dry’d, and hard, they cut it into pie¬ 
ces of two or three Inches long, and throw it into a 
Pan, or Cauldron, which is ready, with boiling Oil and 
Suet, fufficient to hold it, where it boils till it he very 
clear and red, if one cuts it, which, taken our, they 
let to drain : When all is thus done,, it Hands till cool, 
and Jars are prepared to pot it up in, pouring the Li¬ 
quor they fried it in upon it, and as foon as it is tho¬ 
roughly cold they flop it up clofe. It will keep two 
Years, it will be hard, and the hardeft they look on to 
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be bed done. This they difh up cold, fometimes fry’d 
with Eggs and Garlick, fometimes dew’d, and Lemon 
fqueez’d on it. It is very good any way, either hot or 
cold. 

Before I conclude, I willingly give an Account of 
their Travelling*Provifion, viz. Bread, Almonds, Rai- 
fbns, Figs, hard Eggs, cold Fowl, &c. But what is mod: 
ufed by Travellers, is HZuweet, Tumeet , or Flower of 
parched Barley for Limereece. Thefe are not Arabian 
but Shilha Names; fo I believe it is of a longer {landing 
than the Mahometans in that Part of Jfrick They are 
all three made of parched Barley Flower;, which they 
carry in a Leather Satchel. Zumeet is the Flower mix¬ 
ed with Honey, Butter, and Spice ; Tumeet is the lame 
Flow er done up with Organ Oil , and IJmereece is only 
mixed with Water, and 16 drank: This quenches Third 
much better than Water alone, fatisfies a hungry Appe¬ 
tite, cools and refrelhes tired and weary’d Spirits, over¬ 
coming thole ill Effedfo a hot Sun and fatiguing Jour¬ 
ney might occafion. This amongft the Mountaineers 
of Safe is ufed for their Diet as well at Home as on 
their Journey. All things taken in Game, as Hawking, 
Hunting, and Fowling, are lawful for them to eat, if 
they take it before it be dead, fo that they can have 
time to cut its Throat, and fay, Bijmiillahe; or if he 
is known to be an expert Man at the Game, and fays 
thofe Words before he lets the Hawk take its Flight, lets 
flip the Greyhound, or fires his Gun, it is lawful; all 
(I fay, but Swine’s FleSh, and what dies of itsfelf) they 
have Liberty to eat, and may fell if. They tell us there 
is but one Part about the Hog or Swine that is unlawful, 
which they do not know, and are obliged to abfiain 
from the Whole; but if they knew it, they would let 
us have but little to our fliate. They eat Snails boil’d 
with Salt, and praife their Whoifomnefs, Filh of all 

forts 
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forts, are lawful. In Taffilet and Dra mofl of their 
Food is Dates, there are ten or a dozen forts. They 
have good Capons ail the Country over ; no Turkeys, 
Ducks, nor Geefe, but wild, and thofe they have of 
two forts; Duck, Teil, and Mallard, Corlews, Plo- 
vers, Snipes, Oxbirds, Pipers, a fort of a black Crow, 
with a bald Pate, and long crooked Bill, is good Meat, 
and a hundred other fort of Fowl. I have eat Antelope, 
which we have killed in hunting, and are very good 
Food. They are as large as a Goat, of a Chefnut Co¬ 
lour, and white under the Belly ; their Horns are al- 
moft quite {freight from their Head up, tapering gradu¬ 
ally, with Rings at a diftance from one another, till 
W'lthin an Inch and a half of the top,* fine large black 
Eyes, long and {lender Neck, Feet, Leg9, and Body, 
Ihaped fomewhat like a Deer; they have two Cavities 
between their Legs, I think the Male as well as the Fe¬ 
male. I haveTent of thefe Antelopes alive to England. 
There are many in a Herd, when at the fame time 
they have Scouts, or thole who by running give ’em 
notice of an approaching Foe. When two lie down to¬ 
gether, they lay themfelves fo, that their Backs are to¬ 
wards each other, and the Head of one towards the Tail 
of the other, that they may lee every way. Their 
Dung is fweet and pleafanc enough. They are taken 
fometimes by the Hawk, {bmetimes by the Shot; for 
they are too fwift for a Greyhound. Partridges in Sus 
commonly rooft on Trees; there are fo many Foxes 
which would otherwife deftroy them. 

And here I Ihould make mention of another Dilh : 
The Moors will eat Fox, if it be fat, either ftewed or 
roafted, but they do not care for it lean, which has oc- 
cafioned a Proverb amongft them on that Account, to 
wit, Hellel deeb , haront deeb; alluding to the Scruple 
might be made of its lawfulness. Thofe Words fignine, 
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a Fox is lawful, and a Fox is unlawful ; z. e. Far, Lawful ,* 
Lean, Unlawful. 

Fruits and Sweet-meats they have of many kinds, as 
of three or four forts of fumpk:::;, Macaroons, Al¬ 
monds prepared many ways, Raifins, Dates, Figs dry 
and green, excellent Melons of two or three forts, and 
thereabouts. 01 Water-Melons, Pomgranates of feveral kinds. Apples, 
* Grapes in Pears, Apricocks, Peaches, Mulberries white and black, 
Plumbs, and Daraafcens, Cherries, * Grapes of many 
as a Pigeon^skinds, and very'good, and if they would affifl Nature, 
Egg; but they { hey might have every thing in Perfection, 
wine. Their Salatwg is Lettuce, Endive, Carduus, Parfley, 

Apium, and other fweet Herbs, Onions, Cucumbers 
of feveral kinds, fome about a Yard in length, and two 
or three Inches thick, and hairy, (this is efteemed the 
wholfomefl) Radices, Fumatas, or Apples of Love, all 
which they will cut, and put Oil, Vinegar, and Salt, 
with fome red Pepper: This Salate they eat with Bread. 
They have a Fruit called Bar amen, in Spain, Borage- 
ttas,; thefe they flew with their Victuals, and fometimes 
cut them in thin flices, and fry them; it makes a pretty 
Difh. When the Moors have feafted, every one wafhes 
his Hands and Mouth, thanks God, and blefles the Holts 
and Entertainers from whom they had it- they talk a 
little, or tell fome Story, and then lie down to reft, 
vt here I (hail leave them at prefent, and do beg your 
Pardon for fo tirefome and frivolous a Difcourfe, 
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